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LISTING OF CLAIMS: 

This listing of claims provided below will replace all prior versions and listings of claims in 
the application. 

1 . (Currently Amended) A fatty a cid composition of structured fat composition 
comprising: 

F a tty Acid 



Palmitic 



about 4.9 



St e aric- 



about 4 ,8 



©leie- 



about 17.1 



Linoleic 



about 35.2 



Arachidic about 1.7 



Beh e n i c 



about 



Lignoceric about 1.6 



behenic acid, oleic acid and linoleic acid as major fatty acids and palmitic acid, stearic 
acid, arachidic acid and lignoceric acid as minor fatty acids . 



2-6. (Canceled). 



7. (Currently Amended) The structured fat composition of claim 1 , wherein the 
behenic acid is present in an amount from abettfr 2 4r?% to 3 4 .7% 5.1% to 52.5% by weight of 
the total fatty acid composition. 



8. (Canceled). 
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9. (Currently Amended) The structured fat composition of claim 1, wherein the 
linoleic acid is present in an amount from about 33.7% to 51.5% 19.7% to 60.0% by weight of 
the composition and oleic acid is present in an amount from about 1 2.4% to 39.5% b y weight of 
the total f atty acid composition. 



10. (Canceled). 



1 1 . (Currently Amended) A method of obtaining a structured fat that4 s- madeby a 
proc es s comprising: 

inter- esterifying one or more edible oils with 1,3 dibehenin ethyl behenate in the 
presence of a thermostable lipase at a temperature in the range of about 25 °C to 150 °C for at 
least about 0.5 hours; and 

recovering the structured fat, 

wherein the thermostable lipase enzyme is a 1,3-specific lipase selected from sources 
including Mucor miehei , LI P O ZYME™ . 



12. (Currently Amended) The structured fat composition of claim 1, wherein the 
structured fat composition delivers around St35 5.36 K c-al/g. 
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1 3 . (Currently Amended) The calorific availability of the structured l ipid with the 
fatty acid composition as in claim 12 is structured fat composition of claim 2, wherein the 
st ^uc - tur e d -- fat - eompo s iti.on deliver s around 5 .-3 5 5.36 K cal/g. 

14-15. (Canceled). 

16. (New) The structured fat composition of claim 1, wherein the solid fat index 
(SFI) of the structured fat is zero at 40 °C. 

17. (New) A structured fat with the fatty acid composition comprising: 



(i) 


34.7% behenic acid; 


(ii) 


17.1% oleic acid; 


(iii) 


35.2% linoleic acid, 


(iv) 


4.9% palmitic acid; 


(v) 


4.8% stearic acid; 


(vi) 


1.7% arachidic acid; and 


(vii) 


1.6% lignoceric acid. 
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